
AQUA 2012   Prague
Fri Aug 31 & RECIRCULATING AQUACULTURE TECHNOLOGY WORKSHOP - Corinthia Hotel
Sat. Sep 1 Presented by: Dr. Tom Losordo & Mr. Dennis DeLong
Day/Time Meeting Hall I Club A Club B&C Club D Club E Club H Meeting Hall 4 Meeting Hall 5 North Hall Terrace 1 Terrace 2 Room 2.1 Chamber Hall Day/Time
Sat Sep 1 WAS Members Sat Sep 1
     18:00 - 21:00 Opening and Welcome Reception Meeting 16:00              Opening and Welcome Reception      18:00 - 21:00
Sun Sep 2 9:00 - Plenary Sun Sep 2 9:00 -
               10:45 Congress Hall                10:45
              11:20 - Reservoir ASEM Offshore               11:20 -
              12:40 Novel Feeds, Tilapia Pond Based Aqua EU Session Finfish Health Environmental Genetics & GILLS Sturgeon Platform Standards & Aquaculture               12:40
               14:30 - Ingredients and BioMar Culture Health Interactions: Biotechnology Certifications Cage Culture                14:30 -
    Feed additives - Attributes of MSD Assessment General General Contributed     
               Biomin Seafood  and and Mitigation Aquacuture Aquaculture Gen. Aqua 2                
                17:10  Processing Farmers Day Contributed 1 Contributed                 17:10
14:30 - 17:10 Student Workshop - Room 220 Industry Forum                     Student Workshop - Room 220 14:30 - 17:10
17:10 - 18:00 Happy Hour 17:10 Happy Hour 17:10 - 18:00

Mon Sep 3 9:00 - RAS Feed, Education, Aqua Central Mon Sep 3 9:00 -
                10:40 Fish Meal SEAT  Fish Biology  Extension, and Lifecycles Oysters, Environmental Genetics & Economics Finfish Seaweeds  & East Europe                 10:40
              11:10 - and Fish Oil Sustainable BioMar Technology Pearl Oysters, Interactions: Biotechnology and Salmon and Larvicuture and               11:10 -
              12:50 Extension and Transfer Scallops  Assessment continued Management Cod continued Microalgae Other               12:50
              14:30 - Enabling Etic RAS: Clams, and Aquaculture Marine               14:30 -
    Technologies Aquaculture Technologies Perch and Abalone Mitigation - Invertebrates     
               Novus Trade AES Pikeperch continued                
             17:10              17:10
17:10 - 18:00 Happy Hour EAS General Happy Hour 17:10 - 18:00

Assembly 17:30

Tue Sep 4 9:00 - Finfish RAS: FAO/NORAD Tue Sep 4 9:00 -
               10:40 Intervention or Development, Microbial Plankton Crustaceans  Morphology Integrated Genomics &  Technologies Tuna  Value Chain Aquatic                10:40
               11:10 - Prevention: the Welfare and Community Culture and Multi-trophic Emerging Analysis in Animal                11:10 -
               12:30 Role of Nutrition Poverty Management Physiology Aquaculture Tools Freshwater Fisheries & Aqua Barramundi Welfare                12:30
               14:00 - on Health and Alleviation Finfish in Farmers Day Cobia, Finfish                14:00 -
               15:20 Performance - Larvicuture Biodiversity & Aquaculture Yellowtail, Other Markets Mussels  Reproduction                15:20
               15:40 - Alltech continued Climate Marine Fish and Marketing & Broodstock                15:40 -
               17:20 Change Management                17:20
19:00 - 22:00 Presidents' Reception           Presidents' Reception 19:00 - 22:00

Wed Sep 5 9:00 - Octopus Wed Sep 5 9:00 -
               10:40 General General Carps and Ornamentals Finfish Mediterranean Immunology Bio-floc Escapees:  & Cuttlefish Food Safety Policy                10:40
              11:10 - Nutrition 1 Nutrition 2 Other Reproduction Maricuture Systems Causes, and Inspection - and               11:10 -
               12:30 Cyprinids and Consequences Trout IAFI Regulations                12:30
               14:00 - Broodstock RAS  & Prevention                14:00 -
               15:40 Management - Aquaponics Drugs                15:40
               16:00 - continued and                16:00 -
               17:20 Therapeutants                17:20
17:30 - 18:30 Closing Happy Hour            Closing Happy Hour 17:30 - 18:30
Thu Sep 6 Thu Sep 6
08:00 start Two Farm Tours                Two Farm Tours 08:00 start
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